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WOMEN'S DEPARTMENT.

N no way does the Tuxory of life and the:

extravagance of modern dress show more

prominently than in the dress that is re-

ghired at the fashionable watering place of

loday. The morning gowns alone are

every blt as costly and made on much the

same lines as tha ball gowns, and even
the excsedingly plain and ineffective cos-
tumes cost more dollars than was formerly
considered necessary to pay for a wedding
dress. The trouble iz that at most of the
watering places, that is, the very fashlonable
ones, the season |s short, peopls go thate
for hollday making, even those whose life
is one long: holiday, and the cxpenses are too
great to bemet by any one who has not a lot
of money to spend, and In order to partici-
pate In any of the pleasures, whether out-
door sparts or indodr entertainments, a grade
of cosfume I& requisite that in ltself candot
fail to cost a lot of money., Then, in these
days it is always pronouneed imperative
that a woman should alwals be meat amd
trim, what the Franch call blen selgnée.
This Is always expafsive, for It means that
there must be any numhber of smart acces-
sorles of dress and planty of changes of
dreas, and above all, a eapable maid to keep
all these different gowns in erder, for the
waman who ean keep herself and her clothes
fn-goad trim through a waterlng place sea-
son without the dld of a ‘mild is most
markahle amonig her kind.

A pather tailor made appearance—coils
and skirts, long coats and short skirts of
linen and, 85 a rale, of white—ls preferable.
They are in every possible grade of material,
made, with insertions of lace and hand em-
broldery on the lineén or severely plain, and
worn with, most elnborate batiste, lawn or
gilk walsts (hey are the smartest garments
fmaginable. Very expensive are the walsts, as
well as these apparently slmple gowns, for
the lace ls real, only hand work should be
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Some Hot Weather Beverages.

Why should every ereatore dreink hnt 129—Cowley.
AN iz by ndtorea thirsty animal,
but most physiclins nowadays are
bf the opinign that the average per-
son drinks far too little for his
own gond. Nature has arranged,
they say, that the amount required
to restore bodlly wasle {58 flve and

a half pinte in twenty-four Hours, This all
the vear round, while much more is required
in the suommer. The beénefit attalned by
taking the water cure at many of the pop-
ular springs is not sp much’ the spectal prop-
erties of the water as In the amount that Is
consuméed.

Qr all beverages, the most Imporiant is
pure water, cooled, at this season on the iee,
not byice. Icowaterinlcewhichisconstantly
melting is a menace to health. Not oaly
does the taking of a half pint or more of
jee waler at 2 degrees into the stomach,
whose normeal temperature Is 102 Fahrenheit,
threaten chills or congestion, but the ice
{tself is frequently infected. Freezing does
nol destroy germs, as bolling does, and much
of the natural lce used Is open to the =us-
picion of having been gathered from walera
contaminated by sewage or dralnage from

farms or even worse. With artificlal ice
this objection does not hold

While fltering will remaove solld fmpurities,
hotling i required to dissipate polsonous
conditions, When thiz ls impossible, us In
summer journeys or in country hotels or
boarding houses, the same results may b
obtalned, according to M Hllen 8. Rich-
ards, of the domestic scienpe department of
the Boston Institute of Technplogy, by small
gquantities of permanganate of potash added
to the gliss of drinking water. The water
will be of a pinkish color after the germlclde
has done Its work. A few drops of lemon
julve added to 4 gligs of waler makes a
good germicide, ig rofreshing, and furnighes
& hoealth giving drinlk

The lemon, Indeed, Is the summer frult
par excellétics For summer beverages, and
ita price Hag » puts it within the reach

of all. Lime :uI*-\ atso copling and refresh-
ing; but are not so easily obtainable,

Drinks That Can Be &ade at Home

Among the pleasant and wholesome hot
wonther drinks that may be readily pre-
pared at home are the following:—

Buarley Water.—This popular drink, whieh
Ig now frequently served at luneheons, origi-
niated In the Guards’ Club House, London:
Its rame soon spread to other fashlonable
oliibs, whenee comes the complaint that
ginee Its introdpcet thelr bar receipts
have fallen off surj ingly. Mo prepare it
put o scant quarter cup of barley into an
earthen bowl atd cover with two or threa
qitrts of boiling water. When cold drain
und add lemon juice and sugar to taste
Grated nutmeg is considered to be an addi-
tion by some penple.

Oatmeal Water.—Put s quarter of ‘a cup of
oatmeal into an earthen bowl, one half cup-
fiul of susar and the julee and rind of a
lemon cut in'small piecits. Cover with three
quarts of bolllng water and stir untll the
sughr 1l digsolved. T.et it stand until it is
cold, strain and ehill, Frult vinegars may
be used in place of the lemon.

Iead Chocolate.—lced chocolate s often
served at hot weather funclions instead of
jeed tea or coffee. To prepare lt, put into
a granite or porcélain lined hkettle four
ounces powdered, unsweetened chocolate, six
ounces granulated sugar and a4 cup of hot
wnter. Cook to a smooth, shiny paste, let-
ting it boil bhard. Watch carefully that it
does nat scorch. Add thres.cups of water
and alow all to boll untll the liquld Iz of

the consistency of thick syrup. Take from
the fire and stir frequently while It Is cool-
ing.

When cold@ flaver with vanilia and a

Htile clmnamon, and 1f to be used right
away add g half cup of cream. The while
{s¢ then beuten with an egg beater until

very light.
with

Serve in tall glasses, partly filled
ad ice. This c¢hocolate syrup,
eam, can be kept in glass jars
in the gerator for a long time. When
serving 4 cpuple of tablespoonfuls
whipped cream can be put on the top of each
Zlass,

ik Bhake,—Add to . glass of sweet milk
the juice of a lemon or Hme, two Lable-
spoonf of sugur and shaved lee to fill the
dish. ake vigorotialy, A deliclons addition
I a tablespoonfil of rich i cream, added
just befors the shuking process.

White Plush.—Add two tablespoonfuls of
brandy to o gliss of sweet milk, the samg
amount of sugar, the juice of a lime or
lemon and shived loe to fill the glass. Finlsh
with a tiny dust of cayenne,

Milk TLemonade—Dissolve six ounces of
sugar In a pint of boiling water and mix
with a4 gill of lemon guice and the same
quantity of sherrv. Add three gills of cold
milk, stir well tegether and strain thraogh
a jelly bag. Chill,

Women Are Food of It.

Orange Julce, with Fruits.—This is a fa-
vorite drink at women's luncheons where
no wines are served, ‘Squeeze out as much
juice as I8 needed, and chill. Into each glugs
drop o few slices of banana, a tokay grape,
cut and seeded, & sliee of tart apple, a pre-
served cherry or any other decorative bit of

of

fruit and B lttle sugar, ‘Tl with orange
julee and chipped ice and serve in tall
glasses.

Leizh Hunt's Cup of Tea—0One ounce of
tea finely ground moistened with cold water.
Let it stand twenty minutes, then pour over
it a scant gquart of bolling watér. Stecp one
moment, pour off and chill. A small quantl-
ty of cream i# consldered an addition.

Tea Punch—To the julce of three oranges,
three femons and the pulp and juice of one
ripe pineapple add one pint of sugar and let
it stand until the sugar is dissolved. Pour a
muart of bolling water over one tablespoon-
ful of Ceylon or any strong lea, and let it
stund until cold. Straln and add to frult,
pulp and julce. Add one grart of Apollinaris
water, one box of fresh raspberries or straw-
herries used whole, and pour over a block of
ice in the punch bowl

Russian Tea,—Allow one teaspoonful of tea
to each ‘cup of beiling water and steep ff-
teen minutes. Fill glasses three-fourthy full
of cracked ice, add one teaspoonful of lemon
julce and one slice of lemon and pour in
the bolilng tea. The loe shodld be so fine
that it chills the tea immediately.

Jeed Wines—Never put ice in
Chop the ice, take a plece of thi
blanket, dip it in lee water,
bottle on its side and cover wit
1n the case of chimpagne lea
on its side for at least four hours
rving. Red wines should never be serv
at any lower temperature than bleod h
Wwhita wines, on the contrary, should
served at a temperature of 66 degrees,

Orgeat,—Blanch and pedl a half pound of
Jordan almondy and pound to a paste in a
wortar. Add three pints of water and press
through & linen ¢loth. Disgolve a pound and
% half of sugar in a pint of waler, and cook
to a clear syrup. Add to the almond milk,
flavor with orange flower water and serve
well chilled.

A West Point Drink.—To each glass of iced
water allow a scant teaspoonful of lHme
julce, one or two dashes of bitters and sugar
to sweeten.

1ced Coffee.—Make a good clear coffee, sea-
gon with eream and sugar, cool and ice.

Ginger lee.—Put into a pltcher the thin
yvellow rind of a lemon, rejecting all the
hard, bitter white part, Add the juiee of
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used and everything about them Is on the
most expensive order. It wonld be impos-
sible for m laundresses to launder such
4 waist satisfactorily, and to have it cleaned
g0 a5 to retain its pristine freshness Is by no
means & cheap mattar, so that it gan ¢

be #een that a sufficlent number of = ch
eostumes, with all the accesgorics thereof,
must necds cesl money. The white pongee

gowns, made with the plain coat and plain
skirt, are very smart, do not require fo be

laundered so often and are in the end less
expenslve, although they have the disagree-
able quality of soon getting mussed and
tumbled. The rather heavier pongee 18 bet-
ter for such a gown, but, of course, it is
warmer, just as the heavier linens are much
wirtior than the light weight.

Of all the gowns that women: wear the
most hecoming and effectlve are those
elaborate creations of batiste and lace or of
fine lawn and lace. These are made this
year on very miich the same lires ns they

ast & , the sloeves showing maore
anything else. The tucked

gkirts—that is, th with the horizontal
tucks at the brek and side—are tucked very
fine, ahlmost llke e¢ords. and have an enlre

deux ‘of lace. The wnees are edged with
lace, with ehtre deux of lace, And the lace
put on in loops and irregnlar lines or bows
just as was last year's ad, is still in favor.
The waists have the lace yoke or lines of
lace entre denx, alterniting with tucks; the
upper part of the slecves fit elose to the prm,
and then a full puff falls nearly to the wrist,
where it 1s finished with & band.

Among the hewest gowns iare noticed a
great many that have & touch of black in
the irimming. Narrow black wvelvet ribbon
or black tulle bows or & black satin bodlee
and sash or a belt and sash ends fastened
with a rhinestone buckle are extramely
pretty with white or iight colored batiste
frocks, This iz in contrast te the all white
eostume that has been fashionable for so
long a time. Only an artist's fingers could
possibly have regilated the manner in which
the black Is put on with these light ma-
{erials. It is not the old fashioned style of
runhing the black velvet ribbon through any
beading of lace or embroidery, but the rib-
bon itself is sewed on—a narrow velvet rib-
bon and put on rather full. This on Achu
and flounces is exceedingly effective. When
used in a bodice there Is often not another
touch of color or contrast in the cogtume,
and the bodice is draped with the folds beit-
ad down in front to form a long poimt, but 18
much shorter at the back. Liberty satin or
even black taffeta silk ls preferred to the
black velvet bodice or one of the heavy satin.
An extremely odd effect is galned in black
and white when a white gown has flounces
of white silk, the gown Itself being of uther
material, and these flounces trimmed witn
bands of narrow black velvet put on in bias
lines. A white wveiling gown with a broad

the letnon, a tablespoonful of Jamaica rum
and a tablespoonful of sugar Add ice, pour
in a bottle of ginger ale, mix and serve,
Swizzle—Put half of a yolk of gan egg into
a glass and beat. 'To this add @« teagpoonful

of powdered sugar, one of rum and a few
drops of bitters,
fiil

Beat agaln to a froth and
the glags with a mixiure of milk and
sream, In Hew of a regular swizzle stick an
eggbeater will Ao,

EMMA PADDOCK TELFORD.
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sk band around the foot of the skirt, this
band striped with the black wvelvet and a
bodice to mateh, Is one of the new fads that
in effective and rather unusunl, us Is a white
mull gown that has no trimming save the
appearance of trimming given by the shirred
voke on skirt and waist and the rows of
shirring at the upper part of the sleeve and
a black tulle belt and sash with 4 large ro-
sette af black tulle on the front of the waist,
with a rhirestone ornament in the centre.
Of al] the smart gowns for watering place
wogr, the smartest are those of the embrpid-
ered muslins of the old fashionod tambour
work, mada In white, pala hlue, pale yellow
and pink. The ¢nlire gown ig a muss of the
embroldery, a favorite design being In the
large and small wheels combined. The skirt
hag a broad rufile of the same embroidery,
and the waist, of the snme material, has a
shuped collar that reaches half way down to
the waist at the back and almost to the belt
in front. The upper parts of the sleeves dre
cloge fitting and of the embroidery, with the
black hows below and a puff finished with
escalloped edges of the embroidery. A favor-
ite fashion also is the wearing of colored
underallps with the white embroidered mus-
ling of this deseription, and the changes of
underskirts often make the gown look like
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an entirely different one, for pink and blue
present such o different appearance when
ghowing through the embroidery

Large collars and fichus and bolero ef-
fects are ag much the fashion as ever with
all these more or less (principally  more)
claborate frocks, and often theres i3 no
irimming save the fine hand tucks and
plaits on the skirt, while In the collar is
muss of beautiful hand work or the finest of
real lace, Another new fashion in embrali-
ered musiins s seen in the white musiin
gowns, trimmed with rufies of pale blue
{ambour work. A gown of this description
has 1 =kirt that 1 quite fall on the hips and
at the buck, and is trimmed with Lhese rof-
fles of the hlue embrofdery of gradusted
width, The walst is charmingly old fash-
toned, with it huge leg o' mutton sleoves
that have two ruffles of embroidery below
the elbow and a deep ouff of the embroidary,
whils a shoulder cape of the white muslin,
trimmed with the blua embroidery, fits close
to the shoulders and the ends are crossed
in front and drawn around to the back,
where they are fastened under the pointed
hodice of white gill. With this costume is
warn o hat of pale llue straw, trimmed
with long blue ostrich feathers.

A, T. ASHMORE.

More or Less Unfamiliar Toasts.

By B. M, HORFMAN.

O the eonfirmed giver of Informal

Hittle dinners, as well as to ‘the

equally confirmed partaker thereof,

the discovery of a new toasdt Is
something to rejolece over.

Almost anything that expresses

good will will go with the cocktall,

bt one's best efforts should he reseryved for

{he later courses, when, the inner man being

fed, enloyvment reigns supreme. A toast

that would fall izt with the clams would be

well received with the fish, and with the

entrée would achleve a great suc

The mental attitude of the convivinl dinner
giver 15 wall expressed in the quaint in-
seription of an old “Peace and Flenty”
pitecher found in a curio shop. 1t abounds in
capital letters and breathes a spirit of
frankness:—

A Friend that is Sovlal,
Goad Nptor'd and Frec

To a Por of my Lighor
Right weleome shall he
But_he_thnt is Prood

Or T Natur'd may Pass
By mf' Door to an Alehonse
And Pay for his Glass,

Mqually frank is the “Toast of the Constant
Lover,” rarely glven, as the tactless truath
does not conduce to present good fellow-
ship:—

Here's 0 you, my denr,
And to the denr thil's pot bere, my dear;

But if the denr that's nol here, my dear, "

Were hero, my dear,
1" mot be drinking to you, my dear.
The reverse of the medal is shown in &
modification of “Tom' Moorei—

Lot uk drlnk to the thought that where €'2r n miEn
Myes
He ix sure to find something that's blissful and

EAL;
And 'ii-h::r. when he I8 fur from the 1ips that hé

OYIE
He can always make love (o the Hps (het are nenr.
The tosst of the partle carrés shows 4 fine
disregazd of grammar and something of tHe
philozophy of Montésgulen, when he =i id
that he “attached hlimself to such as he

thought loved him and deteched himself as
soon as he thought they didn’t:—"
Hore's to you twd and we two.
If you two Hke we two
As we lwo ke you two
‘Then hore's totis fours
But if you two don't like we 1wo
Ae we two like you bwo
Then hira's to we two and no mobe.

What might be called a falr mindad toast

is embodisd in the words ot an old sofig:—
Here's to ye abzent lords,
May they long In o far countree gioys
Deinking at other ludles’ bonrds,
The health of oller absent logds,

fhe wisdom of enjoying our golden houp

iz expressed by Durant, who says:i—
Long live to-@ey—onr own nt least.
Shall we tosmorrow see?
TPake what you can of joy and feast
And lét to-morrow b,

A writer offers a homely “‘toast to cons
tentment” in language that suggesls coverl
threat.— |

No one billdog T(!t could st
Every other bulldog's meat;

v IF you have o good sisod bone,
Let the other dog aline.

The todsts to “lovely woman' are Innu-
merable, and range from the fulsome to the
coldly eritical, not to say savage. A gen-
tleman, somewhat catholie In his tastes and
of a testy humor, is responsible for the fols
lowing:—

Here's to women who are tender,

Here's-to women who arg slender.

Hevo's to wonen who are lnrge and fat npd red;

Here's to women who are mirreied,

Mere's to women who have terried:

Eture': t:nI women who wre speschiless—btut {hey're

dond.

That tima honoréd bumper dedr Lo
masculineg heart,

To {he light that les in woman's o¥eE,

And Hes and les o los
iz always more or less annoying to the par-
ticular rug and bone and hank of hair at
which it is directed, but she need only bids
her time to raise her glass and send homi
her little verbal arrow, which, belng tinped
with truth, always makes ils mark:—

To woman's love—to man's not akin,

Far her heart 13 o home, while hid heart is an Inn.

Home eynic whi logks upon 1fs with jaun-
diced eyves has writfen:—

Here's to Love—
That disease which begins with & fever and
enils with a yawn.

To those who ory “‘Out upon such doe-
trines!” and who still cherish their Hluslans
the heart to Heart toast will appeall One
that rings true wnd escapes silliness runsi—

To me and yoi when skies ape bloe,
To vou nad me when temnpeats b,
Ty both together In every wenther.

The *Toast 'of the Gay Decelver” osSsessss
aubile significancei—

1 have met many, lked a few;
Loved but one—here’'s o you.

Aceompanied by a properly soulful glance,
of which the habittal giver of little dinners
is usually past master, thia is generally suc-
cessful, It takes a keen malden to discover
that the loved one may not be herself and
that her host has vet kept well within the
limits of the truth.

A dbubting Thomas, and & selfish withal,
drinks to the following:—

Here's to those who love s,
Not to those whom we love:
For (boge whom we loye
May pot lova ua.

The purely impersonal and somewhat friv-
olous toast is sometimes useful., As a sim-
plei—

the

To that curious thing called love.
Which eomes 1ike “g“"wed i
From bedren above
3 To' soines
While to others [t flts
And seutters thelr wils,
And glves 'em ali fits,
By gum!
Some one who eschews fine phrases singe:—
Ta .\l.\-'t Bwaethenrt;—

not - goddess, Ap angel. = Ly or & pearl:
5 just that which is sweetest, mfmp:etu‘t nnd
nentegt—

A dear Uttle, queer Httle, sweet litle girk!

For those who make a practice of looking
upon the wine when it iz red, who pour -
bations frequently and yél make fime dis-
tinetlong, the code of the elghteenth century
is pali—

Not drunk Is be who from the floor
Uan rise agnin and deink sotie more;
But drunk ia he who prostrate les

And who ¢an pelther drink sor rise.

Perhaps the mogt graclous and certainly
the most coneclse toast, and therefors re-
served for the lnat, 18—

May you live ne Jotig as yoo Hke
And Bave whit you {lke a¥ long as you lve,

Bl

Ay,



